
Strategies Applied:

•Tea: Stock up in the summer when it’s very cheap or even free with coupons – 

just to keep cost down I use Lipton tea. Using tea in a recipe is a great way to 

cut calories and cost!
•Citrus: In season during the winter months in my area, it is often on sale and 

keeps well – no need to pay full price. When you need just a little lemon, like in 

this recipe, simply pierce it with a fork and use the fork to squeeze the juice 

from the inside. Wrap and use the rest for something else. Always use all of 

your citrus, especially lemon and lies. The peel may be grated off and 

accumulated in small zip bags in the freezer – it’s great to have on hand when 

you realize you need some and have no fresh citrus. It will dry, but still be more

fragrant than the dried citrus peels you buy in jars.
•Cider: The better the cider, the better the recipe, but basic cider or frozen 

concentrates may be bought with coupons. Check your coupon matching site or

the manufacturer’s website.
•Spices: These are basic spices that should be in everyone’s cupboard. I never 

count the cost of my spices – I just don’t have the mental acuity to figure it out,

and the amounts are so small. You can’t go wrong with keeping any of the 

spices in this recipe on hand. Buy your spices on sale or in the “bulk” aisle or 

the produce aisle in the bags. The common ones can often be bought very 

cheaply at the big box store in large plastic containers. Put what you’re going to

use in little jars and store the rest in a cool, dark cupboard.
•Alcohol: There are so many sales, especially around holidays, that there’s 

really little reason to pay full price if you plan ahead. Look for big sales in the 

spring and fall, too.


